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soft red winter, Septoria leaf blotch effect on milling and baking quality
(McKendry et al), 142
starch granules; surface staining of (Seguchi), 602
storage protein characterization by two-dimensional electrophoresis (Yang
et al), 568

-tortillas; polyol effect on processing and qualities of (Suhendro et al), 122
vitamin B6 content of, pyridoxine glucoside content of (Sampson et al), 217

Zein
association of classes with maize kernel hardness (Pratt et al), 162

-in maize normal endosperm (Moro et al), 94
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